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- SUMMARY: The texture of fresh-pack, dill chips was much
improved by the addition of calcium chloride to theé cover brine.
The effects of three levels of acetic and lactic acids with
and without alum, and in combination with calcium chloride,
were investigated. The best treatment was a cover brine
containing acetic acid with calcium chloride and without alum.
Examinations were based on commercially prepared samples after
10-12 months' storage at room temperature. Based on this work,
done in cooperation with the PPI Research Committee, a number-

of packers are routinely using calcium chloride as a firming

agent for their various products.

lPublished and distributed by Pickle Packers International, Inc.,
P. 0. Box 31, St. Charles, Illinois 60174, USA, 1977.

2Mention of a trademark or proprietary product does not constitute
a guarantee or warranty of the product by the U.S. Department of

Agriculture or North Carolina State University, nor does it imply
approval to the exclusion of other products that may be suitable.






